James Whiddon
Home / Cell: (940) 206-6666 – Email: jwhiddon@gmail.edu

OBJECTIVE
To obtain a full time position as a baker that provides an opportunity to develop my existing skills and will provide opportunities for growth.
EDUCATION
Kendall College, Chicago, IL

Associates of Applied Sciences, Culinary Arts, Cum Laude – June 2007
EXPERIENCE
National Restaurant Association – July 2008 – November 2008

Consultant

Prepared food for use in photo shoots for ServSafe workbook.  Provided culinary consulting services to ensure accurate portrayal of kitchen work environment.
Everest, Chicago, Illinois – August 2007 – November 2007
Pastry Assistant
Prepared house-made ice-creams and sorbets daily.  Baked cookies, garnishes, custards, tarts, and cakes.  Responsible for chocolate and caramel-based sauces, coulis, compotes, fruit consommes, meringues, pate de fruit, ganaches, chocolate work and various mignardises.  High-volume service of individually crafted, multi-component, intricately plated desserts. Prepared signature dessert souffles for service.

Ambria, Chicago, Illinois – July 2006 – August 2007
Pastry Cook 

Prepared house-made ice-creams and sorbets daily.  Baked cookies, garnishes, custards, tarts, and cakes.  Responsible for chocolate and caramel-based sauces, coulis, compotes, fruit consommes, meringues, pate de fruit, ganaches, and various mignardises.  High-volume service of individually crafted, multi-component, intricately plated desserts. Prepared signature dessert souffles for service.

Kiddy Cuisine, Chicago, Illinois – February 2006 – November 2008
Chef Assistant
Assisted chefs during catered events and supervised production of all food products.  Baked and decorated birthday cakes and cupcakes.

CERTIFICATIONS & SKILLS
Brick Oven Construction – July 2008

Serv Safe Sanitation Certificate, State of Illinois – November 2005
Proficient in Microsoft Word, Excel, PowerPoint, Windows and Linux

PROFESSIONAL AFFILIATIONS

Bread Bakers Guild of America

National Homebrew Association


AWARDS

Pampered Chef Recipe Development Best Recipe First Place Winner, March 2007
Pom Wonderful Holiday Baking Contest First Place Winner, November 2006
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REFERENCES

Michel Briand – (773) 348-8886

Executive Pastry Chef, Lettuce Entertain You

Liz Isaacs – (312) 405-8212
Chef/Owner, Kiddie Cuisine

Peggy Ryan – (312) 925-4461
Chef Instructor, Kendall College
